Food Cookery and Nutrition Curriculum Overview
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Unit 2: Hospitality and Catering in Action
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knife skills
i/ deboning

211
Analyse the task

Nutritional analysis

Practical skills:
To develop
knowledge and
understanding of
sauces and their use
in food preparation.

A roux

The all in one method
Bechamel

Infused

Veloute

filleting
preparation of
meat
technical skills

sweet a

Developing technical skills

To develop a knowledge and

eat Transfer

ungerstanding of the hospitality & caramelisation?
an rin

a
\u
catering.
Students analysis ?

What factors 54 understand % \ﬁ\

affect our food foods marketing,
Evolution of Cultural Diversity

choices? trends , street food.

Using a knife and

knife techniques
Eatwell guide

World foods-
Evolution of diets (}‘_
and cuisine in ~——r
the UK

British cuisine

Introduction food

guidelines
hygiene and safety. :

Using a cooker

Personal hygiene
Food and Kitchen Safety

Storage of food and

cross contamination Food poisoning

2@ T

How do we
weigh

& measure
accurately?

The blended method T4 develop knowledge
practical skills of a wid.

f i h
LR

hat is the food science of shortening, aeration

8 Government
healthy eating

Macronutrients
o N

Calculate energy
and nutritional

values of recipes, Mi.éronutrients .
meals and diets

Principles of nutrition

N i

Practical skills :
Pastry, chocolate art,
meringue

Water and the
importance in
our diets

How do we adapt
recipes for different
needs?

Cuisine. Staple
foods and recipe
origin

What is
International
cuisine ?

seP2emY

‘ £ : A

14 Wil f How does fool

=t labelling inform

Diets - age related. &
Understand the nutritional
needs of all age groups and
build knowledge of special
diets

educate
consumers?

Am

To develop a
knowledge of
food science.

- (Raising agents.,
. Dextrinization)

Develop and gain
understanding of macro and
micro nutrients and the role

they play in the body

WAL ONUTRIEN 9

;a a6
0.0 -5 38

T Y

‘ One cannot think well, love well, sleep well if one has not dined well’ VIRGINIA WOOLF
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